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DIRECTIONS BYTllE1SWEETMEA-

T

I EXPERT

Clear Candy Should Be Boxed and Kept in a Warm

Place Creams Always in a Cool Place

Other Interesting Instructions
ji

i ITho nougat was packed
1f FIGURE box lined with wax paper
i t left there overnight Then
t I it was turned from tho box the

paper removed cutin blocks and
i wrapped in double waxed paper

I
I Figure II Candled fruits should be

1 placed In tho frllla which may be pur
t phased at confectioners supply stores

I Chocolate cherries look best put Into a
white frill inside a red one

Ill I Figure III Grilled almonds ready to-

iljr I bo turned on the plate When removed
from the fire they are stirred until
they separate Into single sugarcoated

I

I

nuts
Figure IVThe double boiler con- ¬

+ 1 talking tho chocolate Is standing un
II a hot stone This keeps the water hot

VBO that the chocolate remains melted
tll I

during the entire process

the eyes brighten and tho
II HOW smack whenever the name

I
L Catherine Owen is mentioned

in r among the housekeepers of more
tj mature experience How carefully

i I cherished are those copies of a little
pr Dlivchuedt papercovered book Cath-

erine
¬

Owens Lessons In Candy Mak-
ing

¬

II 1 which came out twenty years ago
It Is fitting at this Christmas season

Ill to offer tho younger readers some of

i I the helpful wisdom from that little
1 di t

i book which is now out of print fTho
Culinary Editor finds the rules for

I making fondant and French candles
a Ihi I delightfully simple and easy Some
if j processes which under her practised

i 1 hand had always been difficult are
i now no longer so by grace of Mrs
i i Owen Several of the recipes havo

i been tried anew and the results pho I

tographed for the engravings wnicn
aro printed herewith Following are

Q directions for Mrs Owens book and
If

y same of her recipes
i

How to Make Fondant
I

i You will need the best sugar gran-
ulated

¬

t or loaf sugar adulterated with
I Iw glucose will she you great Uouble

i says Mrs Owen Your colorings and
flavorings must bo concentrated I
advise beginning with one pound of
sugar and I warn anyone who begins
candy making to be prepared to use

fix some patience Sugar has ways that
1 seem to the tyro past finding out it

Is ao easily affected by the atmosphere
N For fondant take a pint of sugar

and set it to boll with a small cup of
1I I water In a smooth agate saucepan

It

i Ill stirring only to mix When It has
w

II
boiled ten minutes dip a fork In It
taking care not to stir tho syrup after

Y It has boiled Hold up tho fork prob ¬

q ably tho liquid after it has run off
i

f will only form a thlcklsh drop on ther end If so you can walt a few min-
utes

¬

fi
r ll beforo trying again Then dip

tho fork let the greater part run back
Into the saucepan and If a long silk
you are trying the heat of the sauce-
pan

¬

is cooking it more
Take care no spoon Is dipped In

cooling no stirring orshaking after it Is removed from tho
fire or it will granulate When cool

i that is cool enough to bear your fin-
ger

¬

itt in It stir it with a spoon or pud

I

I

i

f

I

OF JULY anJ
I pass un
i A by the

I
f Is only the ¬

of banks closed for a
legal and the
but for a few hours to one that

t tho is on fete
Ills at time that the

l South takes its and makes its
It la tho one great

tho year held from eve
to Over the whole Southi even new rule a weekI

f
i

Js to
week t spend week are

upOQ every side
also do all their

l In de week as thy
I call It Not a of work but such
I i as adds to the fun and and feast

Is done In the week The wise
has a hog Just be ¬

fore Not the great hog
i of tho year which falls later

when are and cold ¬
I but Just a small which will

y the the or
1l

1
more the hands and

callers with of
souoo

brain ate cold fresh ham
i and cold will not bo

I Into the week after tho
Week

A also for
tho roasts The Is

on moro now than dur
J

f t V

S

like hair from tho fork when
you hold it in the air take up a little
in a spoon and drop it in some Ico cold
water If it can be from the

in a very soft ball It may
be taken from tho fire and set to cool

in a dry spot or It may be
out on a largo or
slab You must be very

while you try the for you must
that it passes from

one to tho other and while

ding stick It will soon to look
like cream and then get till
you find it to take your
hands and work It like bread

it has been
the rIght it may be
but work

bard the hands and it will
soon a mass As tho
one of sugar will not make
much you can put more on to
boll whllo you work tho first and If
you havo well with the first
you can put on
you have to boll sugar and
to this white from It
you have tho ¬

So leave the cream or
as it is called till next day

It will keep for weeks in a dry place
into a jar and with

oiled or waxed paper
We now pass from tho and

to some of Mrs
aa they

her book

Grate on a plato tho rind from an
which havo a thick

dark skin when the part is all
off carefully remove every bit from
the with a fork then mix with-
it Just a of acid put
into it two largo of con ¬

sugar and
juice to make all into a stiff
paste Less than a will

do Tho paste look
like the yolk of a egg

II HOW THE SOUTHERNERS
j CELEBRATE CHRISTMAS
I

This is Great Festival of Year Below the Mason
Line Feasts for Household

BY MARTHA

FOURTH Birthday
Southerner
almost

Washing

There porhaps incon-
venience being

holiday postofOco opened
remind

nation
Christmas

holiday
festival festival-
of Christmas

Candlemas
where

merrymaking Christmas
Christmas

expYosaionB LcArrt
PlWatlon negroes

holiday making
stroke

Jollity
making
householder killing

Christmas
killing

frosts keener
killing

furnish household thirty
guests plantation

kitchen plcnty spare-
rib hockbone sausage scrapplo

tongue
shoulder

despised along

stallfed butchered
holiday smokehouse

drawn largely

hangs

gathered
bottom

quickly
turned platter
marble quick

candy
remember rapidly

degree

begin
stiller

necessary
dough-

If boiled rather beyond
point crumbly

persevere quickly pressing-
it between

become smooth
pound

candy

succeeded
doublo quantity When

produce paste
mastered grand diff-

iculty candy
fondant

pressed

fondant
general directions
Owens recipes printed stand-
in

Orange Creams

orange should
yellow

grater
speck tartarIc

tablespoons
fectioners enough orange

smooth
teaspoonful

generally should
hardcooked

the the
and Dixon the

YOUNG

customs
given

great-
er

beefls

learned

covered

Ing all tho year for Its hams Its
streakolean and streakofat sides
the kegs of pickled beef and lambs
tongues that stand In its corners arc
opened up and tho storeroom gives
forth its ample supplies of Jellies pre-
serves

¬

pickles sweet and sour and
homecanned fruits

Butter has been mado and saved over
all December for there will bo no
churning In tho Christmas week All
the cream that the herd can produce
la given that week for sillybub for
charlotte russe for velvet cream or for
freezing Tl rofore all tho spring
house is filled with brown Jars and
bowls of butter covered with damp-
ened

¬

linen cloths to be pressed later
into clover leaves or acorns or little
round pate-

Special guests havo como long before
Christmas week and nil these fro busy
with festal preparations Some help
decorate tho cakes Others cover
pasteboard letters with sprigs of arbor
vitae for all through wldo halls and
rooms hang green mottoes A Merrlo
Merrlo ChrIstmas and tho like

The young who aro sweet
heartlng1 volunteer to go to the woods
for tho long festoono of wild smilax
wllch will decorate every wall andairway for tho holly rich with red
berries that will sparkle In wreaths
at every window of tho grpat house
for the mistletoe which will Inter bo
responsible for tho culmination ofmany a love affair

41

and tasto rather strongly of tho or¬

ange also the acid should bo Just
enough to glvo pleasing tartness If it
does not dip a knife in the acid and
what adheres will be perhaps enough-
to sharpen tho paste When you get
it right you must go by taste break
off pieces and mako them into small
balls the size ofl a hazel nut flatten
them a little and on a plate
sprinkled with sugar Theso aro the
insides

Take a piece of fondant size of an
egg more or less as you are going to
make many or few put it in a cup
or small bowl which set in a small
saucepan of boiling water on the
range Lay a sheet of oiled or greased
paper on your right hand on your
left have tho orange balls With a
fork mash and stir the fondant as It
melts till It is like very thick cream
If you leavo it without stirring re ¬

member It will go back to clear syrup
Tako caro no water splashes into It
When creamy bring It saucepan and
nil to the table put It In front of you
and drop in with your left hand ono
orango ball take it up with your right-
on a fork give it a little shako to
get rid of superfluous candy and turn
it neatly on tho greased or waxed pa-
per

¬

You must bo quick for If the
ball remains long In the hot candy It
will melt yet It must bo covered with
tho candy

When all have been dipped onco the
candy If not nil used will bo getting
too stiff If it should do so before all
arc dipped put tho saucepan back on

Tho Christmas dinner Itself it will
readily bo seen is only one of a series
of largo affairs When the house holds-
a score of staying guests and when all
tho neighborhood is Invited and ex¬

pected to drop in at any time for a
week or moro tho housekeeper will
mako but llttlo difference In the menu
for Christmas day dinner Only there
must bo a turkey with a beard as long-
as a Pashas and with a growth to
uphold tho ample breast needed for
forty good smooth slices of whIte
meat Ho must havo goodly legs
which dono to a beautiful brown will
bo stricken off at tablo by one stroke
for each from tho carver and sent at
onco back to the kitchen to bo deviled
Spiced and seasoned and heated with
fire and peppers white black and red
and enriched with drawn butter and
touched with mustard tho lObS will
return accompanied by a pair of small
bird carvers to bo handed In turn to
each guest and therefrom will bo cut-
a ploco of deviled dark meat

There must bo a plum pudding of
course It Is brought on In a blue
blaze There has been plum pudding
for Christmas day ever since tho ad ¬

venturous younger son planted hisname and fortune in this new land
and called his homo after some oldEnglish homestead

Thoro must be sillybub For a
week every available glass and goblet
and tumbler every champagne wine
and liquor glass has been filled withBillybub They stand In long rows
on tho sideboards and pantry shelves
being emptied and refilled as tbo airy
substance with rich fruit cake Is
handed to each incoming guest

Tho tablo itself on Christmas day In
a thing of beauty It reaches from andto end of the long dining room for tholeast grandchild tho smallest cousinmust sit at tablo to slats Christmas
dinner with the elders

Tho white cloth glitters In striking
contrast with tho deep green of holly
leaves and the sparkle of tho red bor
rIm In the centor of the table whit-

er
j

I r
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tho tire let the water boll and stir as
before Or you may need more if so
take a fresh pleco and melt as before
Tho oncedipped balls will be hard
enough to handle If your candy was
firm before you melted It If you find
It was rather soft and you had one
part harder by using part of each
you get a medium degree

Dip each ball over again now you
see they are pure white shIne and If
you nave dropped them neatly have
the queer little twist or curl where
tho fork leaves them seen on French
candies of the finest kind You may
if desirable color the outside orango
color Add a drop orUwo to tho cream
before you dip tho balls-

Raspberry Creams
Add to a dessert spoonful of rasp ¬

berry Jam enough confectioners su-
gar

¬
to make apasto if not acid

enough tp taste like the fruit add a
speck tartariC acid Mako into balls
melt some of the hardest fondant you
have In a cup In boiling water stir
rIng all tho time then add to It drop
by drop red coloring to mako it palo
pink and a few drops of raspberry
juice If you havo it if you get too
much of the last you will find it di ¬

lutes your candy so that it will not
harden as you drop tho balls Now
dip them twice exactly as you did
tho orange balls
Cream Walnuts Almonds Grapes

Raisins or Cherries I

Melt a piece of fondant by stirring

berried mistletoe surrounds a silver
bowl of late roses that very Christmas
morning plucked from tho garden
Tho bowl probably bears tho coatof
arms of tho family In Old England
Much of tho silver bears tho family
crest it Is old and quaint In form and
carries tho British lion also hall mark
of the silversmith who hammered it
out by hand

Nothing appears on the table at the
entrance of the diners except the
Christmas greens nndthe Jollies and
pickles Jelly of the wild prairio
pluml There will bo other jellies yel-
low

¬

field plum apple mayhap orangeI
but all will be somewhat
tho pralrlo plum the most delicious
meat Jelly known Even tho cranberry
sauce is disregarded for this best of
concoctions of fruit Juice sugar and
heat

Then tho pickles The long green
cucumbers tho melon mangoes In
their richness of finely chopped cab ¬

bage celery tiny cucumbers weo
onions seed of mustard and many
spices and varied herbs tho green bell
pepper mangoes rivaling the melon
mangoes In and cuporscdlng
them in delicacy tho watermelon rind
sweet pickle tho peach sweet pickles
each a perfect delight In Itself the
rich crushed rose of peach flesh
strangely transformed Into a delicious-
ness as fine yet all dissimilar to that
of Its Juno luscIousness And what
Is this surprise to tho palate that taste
that so tickles the fancy It Is a sc
crot but low hands know how to Im-
part

¬

It Is brought about by Just a
sprinkling of celery need over tho
completed sweet peach plcklo

But to return to our dinner Oysters
raw for tho first course They rest
those oysters in their own polished
shells they are not tho dainty tiny
blue points oftho North but bear up
lovers of tho wee blvavle undor siloshuckthe fat plants of the Southerncoast largo enough to bo wrapped
twice or thrice around the fork A
slice of lemon and a little unit Is served
with these for tho fineness of their

k oi 1 t L

wrf tk
1

In a cup of boiling water add vanilla
to flavor and stir till like cream drop
almonds walnuts or fruit into it take
them out on the end of a fork and
drop on oiled paper If tho candy
thickens too much return to the fire
and stir till liquid again remember-
ing

¬

that tho candy must bo always In-

a vessel set in boiling water and as
tho water cools It hardens When all
are dipped once give thom a second
coat of candy

Chocolate Creams
Melt unsweetened chocolate In a cup

over boiling water add an equal quan-
tity

¬

of fondant melt together flavor
with vanilla and If thick add one or
two teaspoons of hot water Dip any
flavored centers made from the fon ¬

dant in this chocolate
Coffee Drops

Mako extract of coffee as follows
Pulverize a tablespoon of coffee Set-
a small funnel In a cup put tho tfoffco
In a piece of fine flannel and place
this In the funnel Pour onehalf cup
of boiling water slowly through the
coffee taking caro to moisten it all
Tho process should take place on the
stove gently press tho flannel to get
out all tho extract you can and then

Grilled Almond Drops
Blanch a cup of almonds and dry

thoroughly Boll a cup of sugar and
onequarter of a cup of water till it
hairs then throw in the almonds-

let them fry as it were in this syrup
stirring thorn occasionally they will
turn a faint yellow brown before the

flavor admits of tho uso of no other
condiment with tho connoisseur-

For tho next course there Is mayhap-
an oyster gumbo a thing unknown
farther north than Alabama For this
gumbo young chickens must bo dressed
and jointed no for frying These are
set to simmer long over a slow fire
a slow low even flreIn a little oyster
liquor When the delicate meat falls
In bits from the bones the bones aro
lifted out the soup rich with meat Is
mado richer by goodly quantity of
country butter there IB seasoning a
little thyme a little thickening with
file a browned flour paste Then Just
before serving dip In the oysters to
stay only long enough In the soup set
for the first time to a brisk boll to
bo plumped out to the Imit of their
luscIousness Pour Into tho great
turen and scatter on lop a little a-

very little green curly parsley
Since two courses have been of these

bivalves the turkey roasted to a rich
brown Is stuffed with chestnuts It Is
carved on tho tablo by tho bead of tho
house That Is tho Christmas custom
may it live forever With the turkey
Is served rice Rico makes Its appear-
ance dally on a wellregulated South-
ern

¬

dinner table It Is cooked so that
each grain la distended to Its utmost
possibility and so dry that each grain
rattles In the dish Let me whisper

it many a Southerner gauges the so-

cial
¬

status reckons the ancient lineage
of his newer acquaintances by tho
rnnlrlnir of the rIce linnn hla tnhln Tn
her secret heart tho maiden of 1anclon
regime would hesitate long and pCr
chance refuse at last to marry Into a
family that ato Its rice mushy

For title Christmas dinner there will
be sweet potatoes baled In their skins-
no parbolllug it makes cold fhlllu
run down a Southern housekeopcrfl-
spluo to hear of parboiling a sweet po¬
tato When rightly and baked
long tho candy runs out of its sweet-
ness

¬

In sticky streaks down the brown
peel and the pool breaks cleanly away
from the goldon fruit of the earthwithin

1

II >

5

ic

4itb f= I

now TO MAKE MOST
DELIClOUS FONDANT

Recipes for Dried Fruits and Candied Walnuts Cara-

mels

¬

Nougatines and Creams for the Holidays
from Catherine Owens Book

pour what has run Into tho cup back
through the coffee precs It again but
do not squeeze or the extract will be
thick Although there Is only a very
little dark liquid It will flavor a good
deal of candy Take some firm fon-
dant

¬

candy add enough coffee extract-
to flavor It rather strongly then work
In enough confectioners sugar to
make It again into a stiff paste Make
this Into balls or little rolls and dip

sugar changes color remove them In ¬

stantly from the fire and stir them un ¬

til the syrup has turned back to sugar
and clings Irregularly to the nuts

These are grilled almonds You will
find them delicious as they are to al ¬

ternate at a dinner with tho salted alm ¬

onds To make them Into drops pro ¬

ceed as follow
Chop rather fine mix thorn

with an equal quantity of cream can ¬

dy and when well blended It Is grilled
almond paste Form Into balls and
dip in melted fondant like tho creams

To Make Nougat
Dissolve five ounces of tho best

white gum urablc In ten ounces of
water about twenty tablespoons-
strain It carefully and put it with a
pound of powdered sugar to heat In
a double boiler Stir constantly till
very stiff and very white It may take
an hour or more Add tho wellbeaten
whlto of an egg stir a minute longer
till well blended and then remove
from tho fire flavor with vanilla and
add to It one pound of blanched and
chopped almonds and an ounce of pis ¬

tachio nuts also blanched and chop ¬

ped mix well press Into a box and
when It comes out cold cut into bars
wrap each In a double wax paper and
keep in an airtight box

Sanded Nougatines
This charming trifle Is made as fol ¬

lows Have the fingers well covered
with powdered sugar and make a roll
of tho nougat a little thicker than
a lead pencil cut It into Inch lengths

There may be a dish of Irish pota ¬

toes These tho Southerner eats as does
the Englishman dry cooked mealy
tho seasoning of butter pepper and
salt to be added at table to taste It
you would rise In a esti ¬

mation never In helping pour gravy
over his potatol-

To overt good ordinary Southern din-
ner

¬

there are usually four side dishes
Therefore for the Christmas dinner wo
should find probably a dish of butter
beans possibly gathered front the gar-
den

¬

arbors before the first light frost
and spread In the pods on the shelve
of the or perhaps a dish
of winter spinach with
sliced hardcooked eggs or mayhap
beets boiled and sliced At Christmas-
time the gardens of the South still
give of the kindly fruits of the earth-
to the thrifty gardener so that there
IQ Httl d nn nnno nu V VL uu IUVU uu uu
plantation

The variety of pickles
mado by most intricate recipes some-
what

¬

take tho place of tho everpres
ont salad of the North Salad In more
particularly n supper dish In t e
South for tho hour of the plantation
dinner one must know Is usually

about two oclock an almost mHiiiy
meal The salad for Christmas aiu
nor will be In all probabilH r omc
lowell out and tilled wIth chopped op
Lhlug wonderfully bright apples hot
pie celery In equal purls with
mayonnaise on top These apples are
served each in a plate their redness

t L r
uura r fiVOEj

and let dry overnight Chop half a
dozen burnt almonds and the same
number pistachio nuts very flno I
indeed Ull they are almost powder
Mix on a plato with about a table ¬

spoon of granulated sugar You havo
now a gravelly looking mixture of

brilliant green brown and white
Melt a tablespoon of fondant with half
a teaspoon of water In a tiny saucepan
lot it just boll and take it from tho
fIre You must not stir It as for this ti
purpose a clear syrup la wanted not-
a

i

creamy one Dip ono of the little
rolls of nougat into the syrup drop
it on the plato roll it In the chopped
nuts and sugar till lightly covered
use a clean oiled fork to do this not

tho one you dipped with and then
lay It on waxed paper the white sub-
stance

¬

should Just show through tho
green and brown do tho rest in the
same way r

Glace Fruits Frech
Grapes and orange quarters are most

frequently used for this purpose al ¬

though bananas If to bo eaten very i1

quickly aro delicious unfortunately-
they will not keep many hours

To candy grapes Is extremely sim ¬

ple Boll a pound of sugar with a
gill of water till It hairs then add
two tablespoons of white vinegar try
it frequently In ice water and when
it cracks it is done Dip Malaga
grapes In this candy holding them
by tho stem You need only dip the x

grapes onco and the candy must be
very hot so that the single coat may
bo very thin This candy will bear
moving hot two or three times in

I fact until it begins to change color-
as It is not boiled to so high a point-
as the candy for nuts

Another way of finishing Is to dip
the grapes as before giving them a-
very thin coat of candy then roll
them on a platter covered vrith coarse d

bright granulated sugar this covers
them with small crystals and if deftly
dono so that the coating is not too
thick Is a very pretty varipMon

Orange Quarters
Orango quarters aro more difficult

than grapes to glaze from tao danger t
of the juice running Oranges In cer-
tain

¬ f

stages If either overripe or If
they havo been frosted cannot bo
successfully separated and if unripe
tho skin Is too thick to bo pleasant
Peel a fine seedless orango carefully
removing all the white you can with-
out

¬

breaking the Inner skin separate
it into as many sections as tho or-
ange

¬

allows Look particularly at
each and reject ovory ono of which
the skin has broken or from which
any juice exudes Run a wooden
toothpick into tho end of each and
lay them on a dish behind the stove
or ovor the register to get warm and
tho skin dry Then dip each one In
the clear candy and stick them in the
holes round tho side of a colander

Tho grapes will keep three or four
days after this they may seem good
but they will have shriveled within
the sugary case Tho orange quarters icannot bo depended on for more than
twontvfnur hours

FESTiVITY ADJrlERES
to ArfCllENT CUSTOMS

v
More Strictly than Other Parts of the CountryEnglish-

and German RitesRoast Hog and Plum Pudding

Southerners

storeroom
garnished

wonderful

nestling in the rich red of autumn
leaves

Then desserts come several and In t
courses for are not all tho children-
at the table and has not each child a
sweet tooth

First the plum pudding How tho j

children catch their breath aa It comes
Inl The old grayhaired butler al-

most
¬

runs in full speed with tho
crowning joy of tho Christmas dinner-
a

j

sprig of holly glistens on its tip top
and a blue blaze covers tho pudding-
and runs round and round tho dlshl I

Tho pudding tastes of and enjoyed-
a bowl of charlotte russe comes and n

opposite this Is a bowl of shaking 1

jelly the delight of the children With
tho shaking Jelly is served the silly I

bub To a Southern child Christmas l
dinner would bo unrecognizable wIth-
out Its oliillnt Jilttr otlrl cllKTlllh
Thou frozen cream served with white U

fruit cake and richer black fruit cake
Those delicacies partaken of tho chil-

dren
¬ t n

slip away from the table not
caring for tho fruit and nuts that fol-

low
¬

They sit in huddled groups on a
stairway or In library corners talking dover all the few Chrletmnseg they have
known while the oldeis linger over So

their crJ and think of the many
hnstmasob they br a known hen
follows the short winter afternoon 11

thfu the tree laden with gifts and IIfinally tho lireworks which all thO a

plantation ne rocs crowd to see j fU

A Merrle Merrie Christmas it ul
ways is ou the old plantation J

f
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